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Subject:     "QUESTIONS  AND  ANSWERS.  "     Information  from  the  Bureau  of  Home  Eco- 
nomics, U.   S.  Department  of  Agriculture. 

— ooOoo — 

Listeners,  whether  the  date  is  May  or  September  or  any  other  time  of 
year  your  Aunt  Sammy  always  gives  the  same  answer  if  you  ask  her  to  guess  what 
most  of  her  week's  mail  is  going  to  he  about.     Her  guess  is  always,    "Pood. " 
And  she  is  usually  right.     In  fact,  she  came  to  the  conclusion  long  ago  that 
food  is  the  eternal  problem  in  a  woman's  life.     And  she  pictures  her  listeners' 
minds  as    continually  turning  over  such  questions  as:     "What  to  feed  the  family 
today?"  or  "How  to  make  this  or  that  dish?"  or  "How  to  plan  inexpensive  meals?" 

Now  take  the  questions  this  week,  for  example.     Here  is  one  asking  how 
to  broil  a  young  chicken  and  another  asking  for  a  new  rhubarb  dish.     Then,  a 
housekeeper  interested  in  new  meat  dishes  wants  to  know  how  to  make  patties 
from  veal.     And,  well,  all  this  week's  questions  seem  to  be  about  food,  as  it 
happens.     So  let's  start  at  the  beginning  and  answer  them  as  they  come. 

Writes  the  first  questioner:     "How  do  you  broil  a  tender  plump  young 
chicken  so  that  it  will  be  a  nice  brown  all  over  and  thoroughly  cooked  yet  not 
dry  and  hard? " 

Answer:     If  the  chicken  is  not  only  young  and  tender  but  also  quite 
small  —  that  is,  under  2  pounds  in  weight,  you  can  cook  it  sufficiently  under 
the  open  flame,  or  in  the  broiler  of  your  stove.     If  it  is  larger  than  this, 
weighs  2  pounds  or  more,  you  will  get  best  results  by  starting  the  cooking 
in  the  oven  and  finishing  under  the  direct  flame.     In  either  case,  as  the 
chicken  cooks,  baste  it  with  melted  butter. 


To  prepare  the  chicken  for  broiling,  split  it  down  the  back,  remove 
the  entrails,  and  wash  and  dry  with  a  clean  cloth.    Then  rub  butter  all  over 
the  chicken,  inside  and  out,  sprinkle  all  over  with  salt  and  pepper,  and  finally 
dust  with  flour.     This  seasons  the  meat  and  also  helps  give  it  a  tempting  brown 
surface.    Place  the  chicken  on  a  rack  in  a  roasting  pan.     Since  the  chicken  is 
small,  you  can  use  a  small  pan  and  so  save  the  drippings  in  a  small  place. 
Place  the  chicken  bony  side  up.     Set  it  in  a  hot  oven  for  about  15  minutes 
until  it  is  thoroughly  heated  but  not  brown  on  the  surface.     Then  take  it  out 
and  set  it  under  the  open  flame,  bony  side  up,  as  I  said.    Baste  the  chicken 
as  it  broils.    After  12  or  20  minutes  when  one  side  has  browned,  turn  it  over 
and  let  the  skin  side  brown.    Then  remove  from  the  broiler  and  serve  piping  hot 
on  a  delicately  browned  piece  of  toast.     Pour  the  hot  drippings  from  the  pan 
over  the  chicken  just  as  you  serve- it. 
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So  much  for  "broiling  a  young  spring  chicken.     While  we  are  on  bringing 
up  questions  about  spring  foods,  here  is  one  about  rhubarb,     "Dear  Aunt  Sammy: 
Will  you  suggest  some  new  way  to  fix  rhubarb  for  breakfast  beside  just  plain 
sauce?" 

Answer:    Rhubarb  juice  mixed  with  other  fruit  juice  and  chilled  is 
delicious  for  breakfast  use.     Because  rhubarb  juice  is  so  tart  it  combines 
well  with  a  sweet  juice  like  that  from  canned  pineapple  or  other  canned  fruit. 
Then,  chilled  rhubarb  and  strawberry  juice  makes  a  delicious  mixture  for  a 
spring  breakfast.     The  large  older  stalks  of  rhubarb  that  are  not  quite  tender 
enough  for  sauce  you  can  use  for  juice. 

Or,  how  about  serving  a  dish  of  baked  banana  and.  rhubarb  for  breakfast? 
This  makes  a  handsome  breakfast  combination  which  is  delicious  beside  and  very 
easy  to  fix.     If  you  want  enough  of  this  baked  fruit  to  serve  5  or  6  people,  use 
2  quarts  of  rhubarb  in  2-inch  pieces  and  h  ripe  bananas.     Select  tender  rhubarb, 
wash,  and  cut  it  up.    Be  sure  to  leave  all  the  skin  on.     The  skin  helps  hold  the 
rhubarb  in  shape  and  also  gives  a  rosy  glow  to  the  dish.     Peel  and  scrape  the 
bananas.     Split  them  lengthwise.     Then  in  a  greased  shallow  baking  dish,  place 
a  layer  of  rhubarb,  then  the  banana  halves,  and  then  the  rest  of  the  rhubarb. 
Over  the  top  sprinkle  a  cup  of  sugar  mixed  with  the  least  bit  of  salt  — 
a  quarter  of  a  teaspoon,   say.     (This  tiny  bit  of  salt  helps  bring  out  the  flavor 
of  the  fruit.)     Over  the  sugar  dot  tiny  pieces  of  butter.     Cover  the  baking  dish 
and  set  in  a  moderate  oven  for  20  minutes  —  or  until  the  fruit  is  tender.  Then 
remove  the  cover  and  continue  to  cook  for  30  minutes  —  or  until  the  sirup 
thickens.     Serve  either  hot  or  cold. 

That  brings  us  to  the  question  about  using  veal  for  patties.     A  listener 
who  has  tried  veal  patties  reports  that  hers  are  always  too  hard  and  dry  to  be 
good. 

The  foods  people  say  that  because  veal  is  such  a  lean  meat,  it  makes 
better  patties  if  you  combine  it  with  a  fat  meat  like  pork  and  also  use  bacon 
in  the  cooking.    They  suggest  using  half  veal  and  half  pork  —  a  pound  of  veal, 
say,  to  a  pound  of  pork.     And  they  advise  searing  the  patties  in  a  frying  pan 
but  finishing  them  in  a  casserole  in  the  oven. 

Grind  the  meat  fine  and  mix  it  with  chopped  onion  and  salt  and  pepper. 
Then  form  the  meat  in  medium-sized  cakes,  wrap  around  the  edge  of  each  cake 
a  slice  of  bacon,  and  fasten  it  with  a  toothpick.     Sear  the  cakes  on  both  sides 
in  hot  fat  until  golden  brown.     Then  place  in  a  casserole,   cover  and  bake  in  a 
moderate  oven  for       minutes.    Now  remove  the  cakes  and  keep  them  warm  while  you 
make  a  sauce  from  the  drippings.     Those  drippings  will  probably  be  too  fat,  so 
remove  some  of  the  surf ace- fat.     Then  mix  about  3  tablespoons  of  flour  with  the 
drippings  in  the  casserole  and  add  2  cups  of  hot  water  and  mix  well.  Return 
the  casserole  to  the  oven  and  cook  until  the  gravy  thickens.     Then  replace  the 
meat  cakes  in  the  hot  casserole  of  gravy  and  serve. 

Last  question.    A  listener  wants  a  simple  strawberry  dessert. 

sweetened 

Answer:    How  about  strawberries  folded  in  stiff/ whipped  cream?  Some 
people  call  this  "Strawberry  Supreme."    It's  a  quick- and- easy- last -minute  dish 
and  a  beautiful  one  beside. 
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